
VINTAGE 2024

REGION Loire Valley, France

TECHNICAL DATA Alcohol 10.5%

APPEARANCE Bright, crystalline appearance.
NOSE  Fine soft red fruit (strawberry, gooseberry) 

notes, rose, boiled sweets, coming together 
in a minty white pepper fresh aroma. 

PALATE Rounded and smooth, with a liveliness 
which offsets the palatable sensation and 
refreshes while lingering in the mouth. 

 

 
 

Rosé d'Anjou

PAIRING It will be enjoyed with Mediterranean food 
salads, white meats, or appreciated on its 
own. To be served chilled (8°C).  

ORDER CODE FR0655

PIERRE CHAINIER

VARIETALS A blend of Grolleau and Gamay

VinuM LectoR

www.pierrechainier.com


